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Subject:     "Plans  for  Christmas  Dinner,"    Information  fron  the  Bureau  of  Home 
Economics,  U.S.D.A. 

— ooOoo — 

Here's  the  day  for  you  and  ne  to  sit  down  together  and  plan  our  Christmas 
dinner.    And  maybe  we'd  better  remind  ourselves  right  at  the  outset  that  the 
success  of  our  dinner  won't  depend  on  dollars  and  cents  necessarily.    Many  times 
you  have  better  results  by  spending  a  little  extra  time  and  care  and  thought  on 
a  meal  than  by  spending  extra  money.    After  all,  the  planning  and  the  marketing 
and  finally  the  preparation  and  serving  —  they're  the  steps  to  success,   if  you 
use  care  and  thought  on  them.    She  food  specialists  think  that  if  you  put  your 
effort  on  everyday  foods,  you  can  oft  em  make  them  quite  as  delicious  and  festive 
as    unusual  and  expensive  foods. 

Fell,  just  to  prove  this,  the  specialists  have  planned  three  Christmas 
dinner  menus  —  three  meals  that  vary  in  cost  and  also  ea.se  of  preparation  and 
service.    I  think  you  may  want  to  write  these  menus  down  as  we  talk  them  over. 
(Then,  with  three  to  select  from,  you  can  choose  the  menu  that  suits  your  taste 
and  pocket  bo  ok  the  best. 

The  first  meal  is  a  moderate-cost  Christmas  dinner  featuring  an  inexpen- 
sive but  delicious  pork  roast  as  the  main  dish.     Roast  boned  shoulder  of  pork 
stuffed  with  apricot  stuffing  —  that's  what  will  come  in  on  your  large  platter. 
Then,   since  you  have  the  oven  heated  for  the  roast,  you  may  as  well  make  the  most 
of  it  and  serve  baked  potatoes  on  the  half  shell  with  the  pork  roast.     i-Iow,  you'll 
need  a  green  vegetable  to  complete  the  course.    How  about  buttered,   chopped  soin- 
ach,   seasoned  perhaps  with  a  drop  or  two  of  onion  juice  and  garnished  with  lemon 
sections.  <* 


As  for  the  salad,  well,   roast  pork  calls  for  something  light,  tart  and 
crisp.    Rich  salads  with  heavy  dressings  like  mayonnaise  and  so  forth  aren't 
needed  here.    But  a  fruit  and  celery  salad  dressed  with  French  dressing  —  perhaps 
an  orange  or  grapefruit  salad  and  French  dressing  would  be  most  suitable.  Serve 
on  crisp  leaves  of  lettuce  or  curly  endive  or  watercress.    Por  dessert,  how  about 
a  Boston  cream  cake  —  a  big  white  layer  cake  with  custard  filling  and  maybe  some 
chopped  candied  cherries  over  the  top  to  make  it  look  festive?    Then,  you  can  top 
off  the  meal  with  cluster  raisins  and  nuts  and  coffee. 


There  now.    Let's  go  over  that  inexpensive  Christmas  dinner  once  again: 
Roast  boned  pork  shoulder  with  apricot  stuffing;  Baked  -ootatoes  on  the  half 
shell;  Chopped  buttered  spinach;  Boston  cream  cake;  Cluster  raisins  and  nuts; 
Coffee. 
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One  of  the  most  celebrated  of  all  Christinas  dinners  —  the  meal  that 
Dickens  wrote  about  in  his  Christmas  Carol  —  featured  roast  goose.    So  the 
Specialists  have  planned  one  traditional  menu  with  roast  goost  with  celery 
or  apple  stuffing.     This  meal  starts  with  hot  spiced  cider  or  grape juice  — 
a  compromise,  you  see,  that  should  suit  "both  those  members  of  the  family  who 
like  to  begin  with  something  hot  and  those  that  like  a  fruit  appetizer.  Well, 
then,  hot  spiced  cider  first;  then  the  roast  goose  with  the  celery  or  apple 
stuffing;  and  glazed  sweetpotatoes  to  go  with  it;  Broccoli  or  Brussels  sprouts 
buttered  —  for  the  green  vegetable;  Olives  and  watermelon  pickle,  by  way  of 
relish  with  the  main  course.    Wow  about  the  salad.     Tomato  jelly  molded  in 
rings  and  garnished  with  chopped  parsley  will  make  a  pretty  red-and-green 
salad.     Or  you  might  have  poinsettia  salad  —  a  bed  of  lettuce,  sections  of 
grapefruit  and  between  them  red  pimiento  cut  in  the  shape  of  poinsettia 
petals.    French  dressing  for  this  salad  or  a  tiny  spoonful  of  mayonnaise  to 
make  the  center  of  the  flower. 

For  dessert,  cranberry  tarts  and  Coffee. 

Once  more,  let's  go  over  that  whole  menu  briefly.     Hot  spiced  cider  for 
the  appetizer;  then,  Roast  goose  with  celery  or  apple  stuffing;  Glazed  sweet- 
potatoes;  Brussels  sprouts;  Olives  or  watermelon  pickle;  Tomato  jelly  salad  or 
Poinsettia  salad  made  with  pimiento,  grapefruit  and  lettuce;  then,  for 
dessert,  Cranberry  tarts  and  after-dinner  coffee. 

And  that  takes  us  to  our  last  dinner  plan,  a  somewhat  more  expensive 
one  and  also  a  bit  fancier  than  the  other  two.     This  is  a  turkey  dinner. 
It  starts  off  with  a  note  of  red  and  green  —  cuds  of  tomato  br ozh  with 
chopped  green  parsley  floating  on  top,  and  squares  of  crisp,   thin,  oven-baked 
toast  or,  "melba"  toast  as  some  people  call  it,   to  go  with  the  sou-).    Now  the 
main  course.     Boast  turkey  with  chestnut  stuffing  and  giblet  gravy;  Fried 
apple  rings;  Sweetpotatoes  made  into  a  special  dish  by  mashing  and  adding 
raisins  and  heating  in  the  oven.     Instead  of  a  green  cooked  vegetable,  this 
meal  features  head  lettuce  with  Russian  dressing,  or  a  mixture  of  celery, 
cabbage  and  green  pepper  with  salad  dressing.     For  denser!,  steaming 
plum  pudding  with  hard  sauce  and  coffee,  or  a  chilled  jellied  mold  of  dried 
fruits  to  look  like  plum  pudding  served  with  whipped  cream, 

Once  mere,  that  menu  for  a  turkey  Christmas  dinner.     Hot  tomato 
broth  garnished  with  chopped  green  parsley;  melba  toast  to  gowith  it;  then, 
Roast  turkey,  chestnut  stuffing  and  giblet  gravy;  Fried  apple  rings; 
Mashed  sweetpotatoes  with  raisins;  Plead  lettuce  and  Russian  dressing  or  bowl 
of  celery,  cabbage  and  green  pepper;  steamed  plum  pudding  with  hard  sauce, 
or  chilled  jellied  plum  pudding  with  whipped  cream;  Coffee. 


